Chicken Casserole 
Step 1: Chicken 
(May be done one day in advance.) 


1, 4 to 5-pound stewing chicken, cut in pieces 
1 carrot, sliced 


1 onion, quartered 
1% teaspoons salt Las 
Water 


Place chicken, carrot, onion and salt in deep 

kettle. Cover with water; bring to a boil. Sim- 

mer covered until meat is fork-tender, about 

3 to 4 hours. Remove chicken from broth. - 
When cool remove skin and meat from bones; 

put both through meat grinder. Strain broth. 

Refrigerate meat and broth until ready to pre- 

pare casserole. 


Step 2: Stuffing 
I medium onion, finely chopped 
2 large stalks celery with tops, finely 
chopped 
Y% cup chicken fat, from broth 
6 tablespoons chicken broth 


I teaspooii pepper 
4 teaspoon sage or poultry seasoning 
3 quarts soft bread crumbs or cubes ~ 


Sauté onion and celery in chicken fat 5 min- 
utes. Add chicken broth, salt, pepper and 
sage. Add to bread crumbs; mix lightly. 


Step 3: Sauce 
1 cup chicken fat, from broth 
1 cup flour 
2 teaspoons salt 
4 cups hot chicken broth 
7 cup mitk 
4 eggs, slightly beaten 


If necessary, add butter to chicken fat to make 
l cup. Meit fat in large skillet. Add flour and 
salt; blené until smooth. Stir in broth and 
milk and cook until thick. Remove from heat. 
Cool sligh:ly. Stir a little of nlixture into eggs; 
combine with rest of mixture. Do not reheat. 


Step 4: Casserole 


1 cup dvy bread crumbs 
Y, cup butter or margarine, melted 


Put stuffing in greased 4-quart casserole. Cover 
stuffing with 4% of the sauce. Add layer of 
chicken, cover with remaining sauce. Sprinkle 

with com ined bread crumbs and butter. Bake 
at 375°F for 30 minutes, or until crumbs 
brown. ‘Yield: 20 servings. ; 


